Abstract: Oils of nine oil crops were evaluated concerning their composition from the fatty acids. The obtained results revealed that palm oil had the highest palmitic acid (45.10 %) and canola oil had the lowest palmitic acid (3.90 %). The highest stearic acid was found in palm oil (4.70 %) and the lowest stearic acid was found in canola oil (1.90 %). Olive oil had the highest oleic acid (71.10 %) and the lowest was found in cotton seed oil (17.60%). Linoleic acid percentage ranged from 68.0 % in sunflower to 9.40 % in palm oil.
Introduction
Vegetable oils play important functional and sensory roles in food products, and they act as carrier of fat soluble vitamins (A, D, E and K) (Moreira, et al, 1999) . They also provide energy and essential linoleic and linolenic acid responsible for growth (Giese, 1996 and Salunkhe, 1992) .About 79 % of the over 100 million tons of edible oils and fats produced worldwide annually are derived from plant sources and are referred to as vegetable oils (Hamm and Hamilton, 2000) .
The main fatty acids in oil of currently grown cultivars of oilseed canola are oleic acid (59 -68 %), linoleic acid ( 17 -21 %) and linolenic acid (7.8 -10 %) . (Scarth and McVetty, 1999) . Koprna et al (2006) reported that the range of unsaturated fatty acids in canola oil (Opava cv.) were 63.6 -80 %, 7.6 -20.6 % and 2.2 -7.1 % for oleic , linoleic and linolenic acid, respectively. Carre et al (2003) stated that a lower content of linolenic acid has a positive effect on the oxidation stability of oil.
Flax seed oil had the main three unsaturated fatty acids, oleic, Results of a study conducted by Chowdhury et al (2007) on fatty acid composition of five consumed edible oils revealed that sunflower oil contained the highest percentage of long chain mono and polyunsaturated fatty acids (91.49±1.91 %) compared to soybean oil (81.14±1.49 %), mustard oil (86.80±3.07 %), palm oil (53.30±0.36 %) and coconut oil (7.12±0.51 %). Sunflower oil with high linoleiclow oleic appeared to be superior and most suitable edible oil for mass consumption. Ehrensing (2008) reported that canola oil is very high in unsaturated fatty acids. Canola oil consisted of 4, 2, 60, 20, 10, 2 % of palmitic, stearic, oleic, linoleic, linolenic and erucic fatty acids, respectively.
This investigation was conducted to evaluate the fatty acids of constituents oil of nine oilseed crops and compare between the total saturated and unsaturated fatty acids between the studied oils.
Material and Methods
Nine oil seed crops were evaluated concerning the oil composition from their fatty acids. The studied crops were; maize Statistical analysis was carried out for the obtained data according to El-Nakhlawy (2010) .
Results and Discussion
The results of this study will classified into three main classes:
1-Saturated Fatty Acids:-
Means of the studied nine crops oil constituents from fatty acids included lauric, myristic, palmitic, stearic arachidic and behenic acids presented in Table ( 1). showed that palmitic acid percentages ranged from 45.10 % in palm oil to 3.90 % in canola oil. The cotton seed oil was the 2 nd rank in palmitic acid (24.70 %) followed by the palm oil, then maize oil, soybean oil, sunflower oil, and flax seed oil with values of 24.70%, 13.50%, 11.00%, 6.80% and 6.0%, respectively.
Stearic acid was the second saturated fatty acid in the crop oils. The highest stearic acid (%) was found in palm oil with value of 4.70 % followed with significantly difference by flax oil (4.0%) and soybean oil (4.0%). The lowest stearic acid (%) was found in canola oil (1.90%) as shown in Table( 1), while no significant differences were showed between the stearic acid (%) in the oil of maize, olive, and cotton seed with values of 2.50%, 2.50 %,and 2.30%, respectively. The other saturated fatty acids of lauric, myristic, arachidic and behenic had values less than 1.00 % in all studied oil crops except myristic acid in maize oil (1.0%) and palm oil (1.10 %) and arachidic acid in peanut (1.50%) and behenic acid in peanut also (4.0%) as shown in Table( 
2-unsaturated fatty acids:
The studied oil constituents from unsaturated fatty acids were oleic, linolic, linolenic, and eicosenic acids , presented in Table ( 2).
The obtained data revealed that eicosenic acid percentages were 0.00% in all studied oil crops except in the oils of canola (1.0%) and peanut (1.5%). As for oleic acid, the highest (%) was found in olive oil (71.10 %) followed with significant differences than canola oil (64.10 %), then peanut oil (46.50 %), palm oil (38.80 %), maize oil (34.50 %), soybean oil (23.40 %), flax oil (22.0 %) and cotton seed oil (17.60 %) with significant differences between the last oils as shown in Table( 2).
According to the linoleic acid data in Table ( As for linolenic acid contents in the oils studied , data of Table( 2) showed that flax seed oil had 52.0 % followed by canola oil (9.20 %), then soybean oil (7.80 %) with significant differences between the three last oils. 
3-Total saturated and unsaturated fatty acids:
Comparing the total saturated fatty acids among the studied oils, revealed significance differences between the studied nine oils (Table,3 ). Means of total saturated fatty acids showed that the lowest oil in total saturated fatty acids was canola oil (6. The studied oil seed crop oils significantly different in total unsaturated fatty acids (Table,3 Separation of total unsaturated fatty acids, data of Table (3) showed that the highest total mono-unsaturated fatty acids was found in olive oil (72.30 %) followed by canola oil (65.30 %), peanut oil (Table, 3) the data revealed significant differences between all studied oils. Sunflower oil had the highest value (68.50 %) followed by flax seed oil (68.0 %), soybean oil (61.0 %), cotton oil (53.6 %), maize oil (46.50 %), peanut oil (31.40 %), canola oil (27.90 %), olive oil (10.60 %) and the lowest oil in total poly-unsaturated fatty acids was palm oil (9.70 %). Simillar results were obtained by Chowdhury et al (2007) and Ehrensing (2008) . The previous data, showed that flax oil had the highest total unsaturated fatty acids and the main fatty acid in its oil was linolenic acid (52.0 %), and had only 10.0 % total saturated fatty acid, mainly palmitic acid (6.0 %) and stearic acid (4.0 %) for this flax oil most use as painting oil (El-Nakhlawy,2006).
The second oil in total unsaturated fatty acids was soybean (61.0 %) mainly linoleic acid (53.20 %), while its content from total saturated fatty acids was 15.50 % with palmitic acid was 11.0 %. and the lowest total poly unsaturated fatty acids (10.60 %). Palm oil had the highest total saturated fatty acids (51.40 %) , and highest palmitic acid (45.10 %), accordingly, this oil had the lost rank in edible oil quality.
